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PHASE 2 DEMOLITION NOTES:

D1. TRAYLINE EQUIPMENT TO BE RELOCATED FROM
CAFETERIA 228 TO KITCHEN 231. REMOVE CABLES AND
RECEPTACLES USED FOR TEMPORARY PHASE AND TURN
OVER TO OWNER.

D2. COOLERS & SUMP PUMP TO REMAIN IN THIS PHASE.

D3. CAP OFF AND MAKE SAFE EXISTING IN FLOOR
ELECTRICAL. BOX TO BE REMOVED AND FLOOR MADE
LEVEL.

PHASE 2 NOTES:

1. PROVIDE PERMANENT LOCATION FOR EQUIPMENT &
RECEPTACLES. NEW BASE STATIONS TO BE INSTALLED.
USE THE PERMANENT CABLES FROM JUNCTION BOX
FOR INSTALLING THE EQUIPMENT IN KITCHEN 231.
RETAIN THE CIRCUITS USED FOR EQUIPMENT IN PHASE
1. SEE LAYOUT FOR NEW CIRCUITS & EQUIPMENT.

2. SUSPEND ELECTRICAL CONNECTIONS FOR TRAYLINE
USING KELLEMS GRIP.

3. PROVIDE POWER TO NEW SINKS ICU-1 & ICU-2 WITHIN
SINK ENCLOSURE.

4. EXISTING HOOD WILL REMAIN OPERATIONAL WITH
VENTILATION AND SUPPRESSION SYSTEM AS IS.
PROVIDE CONTACTORS AS REQUIRED TO SHUT DOWN
ALL NEW ELECTRICAL EQUIPMENT LOCATED BELOW
EXISTING HOOD.

4.1. REFER TO ARCHITECTURAL, MECHANICAL, AND
ELECTRICAL DRAWINGS TO ENSURE ALL NEW
EQUIPMENT UNDER EXISTING HOOD IS CONNECTED
TO NEW CONTACTORS.

4.2.  PROVIDE INTERFACE TO EXISTING SUPPRESSION
SYSTEM MICROSWITCH TO AUTOMATICALLY
DE—-ACTIVATE ELECTRICAL WHEN HOOD
SUPPRESSION IS ACTIVATED.

4.3, ENSURE SYSTEM AUTOMATICALLY RESETS AND IS
OPERATIONAL AFTER POWER LOSS.
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This office shall be

informed of any variations from the information shown

on this drawing. Do not scale drawings.

NOTES:

1. LOCATION & SIZE OF SHAFT IS APPROXIMATE.
CONFIRM EXACT ROUTE ON SITE.

Copyright Reserved

This plan and design are the exclusive property of

Thinkspace Architecture® Planning Interior Design

(Thinkspace) and cannot be used or reproduced without
David Lee Blanchard, Architect AIBC, AAA

written consent of Thinkspace.
Todd Dust, Architect AIBC, AAA

Henk Kampman, Architect AIBC, AAA

Thinkspace, a partnership of:
Ray Wolfe, Architect AIBC
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This office shall be

LR
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2035 ¢
FEIE:
g3EE
o 2EBCS <
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MECHANICAL EQUIPMENT SCHEDULE SSFtESE <
@85 £ ¢ 2
ELECTRICAL DATA U o85ggel = =
ITEM DESCRIPTION UNIT LOCATION BREAKER | FEEDER CIRCUIT | NOTES € Sa3857 .33
LOAD | VOLTAGE | PHASE 2 .. 28t§ 833
= o 2 o = s 0
BS—1 BPOD BOOST N GO BASE STATION KITCHEN 231 - 208V | 3 | 3p—40A 18 _ PROVIDE NON—FUSED DISCONNECT TO BE LOCATED BESIDE STATION W "S5E572 25888
BS-2 BPOD BOOST N GO BASE STATION KITCHEN 231 - 208V | 3 | 3p-40A 48 - PROVIDE NON—FUSED DISCONNECT T0 BE LOCATED BESIDE STATION S B§erfc §ITEE
= © = =
BS-3 BPOD BOOST N GO BASE STATION KITCHEN 231 - 208V | 3 | 3p—40A 48 - PROVIDE NON—FUSED DISCONNECT T0 BE LOCATED BESIDE STATION o tEp,.c° §EELL
= Y, <
BS—4 BPOD BOOST N GO BASE STATION KITCHEN 231 - 208V | 3 | 3p-40A 48 - PROVIDE NON—FUSED DISCONNECT T0 BE LOCATED BESIDE STATION O 2<sg8f c£28¢
C 4 N =
BS-5 BPOD BOOST N GO BASE STATION KITCHEN 231 - 208V | 3 | 3P-40A #8 _ PROVIDE NON—FUSED DISCONNECT T0 BE LOCATED BESIDE STATION S3885% g2,y
o =
BS—6 BPOD BOOST N GO BASE STATION KITCHEN 231 - 208V | 3 | 3P—40A #8 _ PROVIDE NON—FUSED DISCONNECT T0 BE LOCATED BESIDE STATION S8fgiy 82385
= o O S T x
BS—7 BPOD BOOST N GO BASE STATION KITCHEN 231 - 208V | 3 | 3P-40A #8 _ PROVIDE NON—FUSED DISCONNECT T0 BE LOCATED BESIDE STATION 2EEE8T £3853
BS—8 BPOD BOOST N GO BASE STATION KITCHEN 231 - 208V | 3 | 3P—40A #8 _ PROVIDE NON—FUSED DISCONNECT T0 BE LOCATED BESIDE STATION FEE=sse FobEs
HFS—1 5 WELL HOT FOOD SERVER KITCHEN 231 45kW | 208V | 3 | 3P-20A | #12 _ PROVIDE HBL2421 TWIST-LOCK PLUG AND NEMA L15-20 RECEPTACLE 5 NE
HFS—2 5 WELL HOT FOOD SERVER KITCHEN 231 45W | 208V | 3 | 3p-20a | #12 - PROVIDE HBL2421 TWIST-LOCK PLUG AND NEMA L15-20 RECEPTACLE 2l |«|BIE
RTT—1 REFRIGERATED TRAY SLIDE TABLE KITCHEN 231 960W | 120V i 15A #2 - PROVIDE HBL4720-C TWST-LOCK PLUG & NEMA L5-15P RECEPTACLE AEHEIHE
RTT-2 REFRIGERATED TRAY SLIDE TABLE KITCHEN 231 960W | 120V 1 15A #2 _ PROVIDE HBL4720-C TWST-LOCK PLUG & NEMA L5-15P RECEPTACLE AHEEIME
ACR—1 AR CURTAIN REFRIGERATOR KITCHEN 231 - 120V i 20A #2 _ PROVIDE HBL2311 TWST-LOCK PLUG & NEMA L5-20P RECEPTACLE =Nl
ACR=2 AR CURTAIN REFRIGERATOR KITCHEN 231 - 120V i 20A #2 - PROVIDE HBL2311 TWST-LOCK PLUG & NEMA L5-20P RECEPTACLE 185125 |2(5|x
ACR-3 AR CURTAIN REFRIGERATOR KITCHEN 231 - 120V i 20A #2 _ PROVIDE HBL2311 TWST-LOCK PLUG & NEMA L5-20P RECEPTACLE 2185 glalalw|=
ACR-4 AR CURTAIN REFRIGERATOR KITCHEN 231 - 120V i 20A #2 _ PROVIDE HBL2311 TWST-LOCK PLUG & NEMA L5-20P RECEPTACLE I EINEEEE
HWD—1 HOT WATER DISPENSER KITCHEN 231 8050W | 240V 1 | 2p—45A #8 - - R E R R
- - Z 2]
HWD—2 HOT WATER DISPENSER KITCHEN 231 8050W | 240V 1 | 2p-45A #8 20 1zlglz[xl5]
SP—1 BEVERAGE STATION SUMP PUMP - - 120V i 15A #2 - - I ST s PN B
SP—2 HOT FOOD SERVER SUMP PUMP KITCHEN 231 - 120V 1 154 #12 _ - NN
SP—3 HOT FOOD SERVER SUMP PUMP KITCHEN 231 - 120V 1 154 #12 - - HENHEHEENE
ICU—1 INFECTIOUS CONTROL SINK KITCHEN 231 - 120V 1 154 #12 - - 3[S[-[~[~]~[o]e
ICU-2 INFECTIOUS CONTROL SINK KITCHEN 231 - 120V 1 154 #12 - -
- - - - 120V 1 15A #12 Z -
ABOVE INFORMATION HAS BEEN PROVIDED FROM THE MECHANICAL DESIGNER AND MAY NOT BE COMPLETE. ELECTRICAL CONTRACTOR SHALL REVIEW THE
MECHANICAL DRAWINGS, SPECIFICATIONS AND ADDENDA FOR A COMPLETE LIST OF MECHANICAL EQUIPMENT BEFORE SUBMITTING TENDER. PROVIDE
ELECTRICAL CONNECTION AND CONTROL AS REQUIRED FOR A COMPLETE AND OPERATIONAL SYSTEM AND INCLUDE ALL COSTS IN THE TENDER PRICE.
CONTRACTOR TO CONFIRM STARTER AND CONTROL REQUIREMENTS WITH MECHANICAL DIVISION BEFORE SUBMITTING TENDER.

LIGHTING FIXTURE LEGEND - INTERIOR

TYPE  [TECHNOLOGY|  SIZE DESCRIPTION WATTAGE | LUMENS [COLOR TEMP[  CRI MOUNTING [CEILING TYPE[INTEGRATED | DIMMING | MODEL NOTES
CONTROLS | TECHNOLOGY | PART NUMBER
" BEGHELLI -
A LED 1’4’ | ILLUMINA SURFACE WRAP 50W 4100 3000K 80+ SURFACE | DRYWALL NO 010V | BST00LED—4—HT—5OW-WT30-120/277V | =

ELECTRICAL LEGEND
NEW PANEL T ITEM ITEM MANUFACTURER
DESCRIPTION:  TRAYLINE PANEL DESCRIPTION PART NUMBER
SERVICE: ~ 120/208V 30 B | )S"pER SPEOFICATIONS - SPECIFICATION
FEEDER: 2x250 MCM AL 15A DUPLEX RECEPTACLE — WHITE LEVITON
BUS: 400A MOUNTING:  RECESSED (1) WITH STAINLESS STEEL COVERPLATE 16242-W
MAIN ¢, |15A LINE VOLTAGE SWITCH W/ INTEGRAL OCCUPANCY SENSOR EATON
BREAKER - Z
Circuit No. No. Circuit
Description Brk. Brk.| Description
_ 1 l 2 _
- 40A 40A] |-
BASE STATION 3 ) 4 BASE STATION #52 Consulring Electrical Engineers
BS—1 40A 40A | |BS-5 #212-556 Nosah Nechako Road
= Prince George BC V2K 1A1 Tel 250.562.0551
— 5 6 — - WWW. NRSENGINEERING. CA Fax 250.562.0558
- 40A 40A| -
— 7 8 —
- 40A 40A] |-
BASE STATION 9 [[L1] 10 [[BASE STATION | MIN 150mm S ™
BS-2 40A 40A | |BS-6 m TO TOP I
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- 40A 40A | |- S| O
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- 31 2| - —
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AR CURTAIN 35 36 | AR CURTAN TYP|CA|_ DE\/|CE MOUNT|NG DETA”_ £ \C—>| _
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